at HOTEL SANDERS
December 24th

L 2

We are delighted to have you join us for an unforgettable evening, where the spirit of the
season comes alive. Christmas Eve, we celebrate togerher with Jjoyous festivitit’s, indulgenr

dining, and the creation of cherished memories with your loved ones.

SNACKS

Halibut Crudo
Blood orange
Champagne Hautbois Brut

STARTER

Crab Ravioli
Tomato consommé

Henri Bourgeois Pouilly Fumé Jurassique, Sauvignon Blanc France zoz3

MAIN COURSE

Duck Breast
with parsnip pure & cranberry compote & demi glace sauce

Clos Henri, Waimaunga, Pinot Noir New Zealand

DESSERT

Sanders Risalamande

Cherry sauce
Porto Maynard’s 10 years old Tawny

2,125 DKK

**We accommodate for allergies if mentioned in advance
Kindl 18 )il lecti ary. We will t pairi / l
indly note. our wine selections may vary. We will ensure a perfect pairing for your meal.




	Christmas Eve Dinner
	at HOTEL SANDERS
	December 24th
	We are delighted to have you join us for an unforgettable evening, where the spirit of the season comes alive. Christmas Eve, we celebrate together with joyous festivities, indulgent dining, and the creation of cherished memories with your loved ones.

	SNACKS
	Halibut Crudo
	Blood orange

	Champagne Hautbois Brut

	STARTER
	Crab Ravioli
	Tomato consommé

	Henri Bourgeois Pouilly Fumé Jurassique, Sauvignon Blanc France 2023

	MAIN COURSE
	Duck Breast
	with parsnip pure & cranberry compote & demi glace sauce

	Clos Henri, Waimaunga, Pinot Noir New Zealand

	DESSERT
	Sanders Risalamande
	Cherry sauce

	Porto Maynard's 10 years old Tawny

	2,125 DKK


